Index 


Additives, in bever: 
tions * regarding, +o a 


0 

Adolescents, basal metabolism, 
299; dietary needs, 299-301; 
overweight, controlling, 300- 
301; overweight, most effec- 
tive’ reduction method, 312; 
overweight, a problems, 
312; special a: lems, 
301; s food iniabe, 
300; underweight, 301 

Adults, Casal metabolism, 301; 
dietary needs, 301; maintain- 
ing weight control, 301; role 

sna in eating habits, 

277-278; — control, prob- 
lem, 312-313 

Advertising, Soyer | in intro- 
ducing new foods, 1 

Atta. diet-deficit ~ 83 

Agribusiness, capital invested, 6; 
industrial —. to meet 
consumer ni 6; number of 

iployees, 7 

Agricultural Adjustment Act, 67 

Agricultural experiment stations, 
pod = we nutrition re- 





po. export flow, ah in 
size and diversity, 7 
—- products, aie ex- 


rted, 75 

Agriculture, contributor to ee 
tion and waste, 89; 
ment of, role in human asf 
tion research, 324; effects of 
release of manpower from 
farms, U.S., 13; increased 
productivity, densi, 
increased pro ductivity, effects 
on standard of living, 13; in- 
cre: work rate since 1950, 
13; revolution in, new hope 
for many nations, 81-86; rev- 
olutionary advances, realistic 
look at, 88-89 

Aides, program, role in Exten- 
sion nutrition programs, 321- 
323; training in food and nu- 
trition, 323; training to cope 
= — of poor, 322- 
32 


Air, use as leaven 
Air-classification 7 
Alaska, major = ilfing, 27 10; 
number of farms, 10 


agent, 220 





Alaiow, use in food packag- 


Anderson. Alexander, 206 

Appalachian region, farming com- 
modities prod a 

Appetite, controlling mechanism, 


Sant, buying and storage tips, 

1 

Soc. buying and storage tips, 
1 

Arabica, coffee varieties, imported, 


1 

Artichokes, buying and cooking 
tips, 178 

Asia, diet-deficit areas, 83 

Asparagus, buying and cooking 
tips, 179 

Avocados, buying and storage tips, 


Bakers, percent of bread price re- 
ceived, 27; percent profit on 
bread sales, 28 

Baking, fruit, 171-172; import- 
ance of measuring ingredients, 
221, 222, 223; a 
221, 222 223; se cod, 134 

Baking powder, measuring, 221; 
we as leavening agent, 220- 


Baking. c 


Balance 7 payments, effect of ag- 
ricultural exports, 77 
Bananas, amount imported an- 
nuall ly, = amount spent we 
amount used 
qh ~. and poll 
tips, 163; imports, sources, 19 
Barbecue-brunch, menu _ sugges- 
tions, 330 
Barbecues, meat ideas, 334; origin, 
333-334; sauces, aa 335; 
tips for success, 335-336 
Barley, Principal growing areas, 
3 uses 215 
Basal sutbelic rate, 305 
Basal er a Me 4 
299; adults, 1; defined, 
294; elderly, 503. 
Batcher, Olive M., 94-116 


use as leavening 





Bete, Cuts Board of Education, 


rce of protein, 281; 
itional value, 316: 
wax, buying an 
s, 179-180; lima, 
cooking tips, 180 
f, carcass, cuts made from, 
cooked, an. 111: 
cooking methods, uitable 
cuts, 112, 113; description, 
94; "grades, 100-102; imports, 
amount annually, 19: boo sg 
sources, 19; increased po 
ity, 51; ne 
areas, 10; purchasing, 
cuts vs. side, 107-108 
 go-tBt and cooking tips, 


Beriberi, 
ae By 57-243; Rng yy reg- 
ulations regar 241; car- 
bonated, 239; grading, 241- 
242; home storage, 242; label- 
ing regulations, 241; made 
from fruit juices, 239; market 
forms, 237-238; percent of 
= spent for, 237; 


Billion Dollar & Export Club, 75 

Bird, Kermit, 

Birth rates, hand cing, help 
solve world food ee, 83 

Blanching, nuts, 201 

— buying and storage 


164 

Body tips. it relation to heredity, 
306; relation to weight, 306 

Boiling, seafood, 137 

Boys, adolescent, suggested food 
intake, 300; teenage, snack 
preferences, 275 

Brains, cooking, 115 

Braising, meat, 113-114; poultry, 
122 


Bread, and bakery products, daily 
consumption, 266; and pastry, 
213-225; cereal grains used in 





one 
retail 





maki 


, 213, _ enrichment, 
216; freez- 
ing, 218; labeling sgletinas, 
217; preparing, for outdoor 
meals, 330; processing, 25-28; 
products, forms avail- 
able, 213; quick, 219; yeast, 
methods ‘of combining in- 
oy 4 

jents, 219- 


Brea 
221; = Yr additives, 217 
Breakfast, importance of, 320 
Breeding, research, results, 88 
Brix/actd ratio, 242 
— buying and cooking tips, 
18 


al Jennie L., 146-159 
Brefice arming, major areas, 9 
Broiling, fruit, 171; meat, 112- 

SF poultry, 122; seafood, 


Brokers, - 4 in food industry, 42, 


Browne, Margaret C., 319-324 
Brussels sprouts, buying and cook- 
tips, 181-182 

Buckw eat, uses, 215 

Bureau of Labor Statistics, 57 

Burkart, Audrey C., 273-278 

Butter, ‘grading, 227; history of in- 
dustry, . home storage, 
152-153, » 328; — value, 
317; i ity trades, 152; 
standarc of i entity, 227: 
types, 152; uses, 

Butte, a in cooking, 148 


Caldew, se ing and cooking tips, 
pe 2 chinese, see reens, 


Cakebaking, ds of combin- 
ing may 233-224 
Cake, flours, uses, 215; freezing, 

218; testing for doneness, 224 
Calcium; deficiency disease, 259 
Calf, description, 94 
Calipers, skinfold, use in measur- 
ng body fatness, 308 
Calorie deficit, grain needs to 
liminate, 83 
Calories, amount panied, 294; de- 

fined, 304, 315 
Camping, building fires for cook- 








2. 





ing, 338; — utensils 
improvising, 6-338; food 
ideas, 336; ae 336; 


uses of dairy products, 336 
Canning, aseptic, uses, 37-38 
Cans, tins, changes, 35 
Cantaloups, buying and storage 

tips, 164-165 
Carbohydrates, fs structural com- 

ponents of bod Y, 255; sources, 
317; use as fuel for body, 255, 


257 

Carbon dioxide, a as leavening 
agent, 220-221 

mp planes, use in food trans- 


Caritsie, a Pd 249-252 

Carrots, buying and cooking tips, 

Castille, Michael A., 174-195 

Catfish, 16 

Cattle, meat produced from, 94 

Cauliflower, buying and cooking 
tips, 183-184 

Cie, Sores and cooking tips, 


Contes America, diet-deficit areas, 


Cereal grains products, buying tips, 
consumption, changes in, 
266-267; daily consumption, 
266; enrichment, 216; freezing, 
218; home storage, 217-218; 
nutritional value, 316-317: 


354 


recipes, 224-225; recom- 
mended on“ intake, 282 

Cereal Institute, Inc., 210 

Cereals, and cereal products, cook- 
ing, 207; buying . tips, 282, 
283; cooking, 2 06; cost per 
person, 282; Food storage, 
209; importance in diets, 205— 
212; necessity for civilization, 
205; nutritional value, 205; 
parts, ew protein deficits, 
205; quick cooking, process- 
ing, 207; ready-to-eat, devel- 
opment, 206; recipes, 210-212; 


relative. cost, 209-210; uses, 
208-209 
Cheese ing tips, 281, 288; 


gold acl © oe 155; cook: 
Riots,” 1575 freezing, bad 
gradi d inspection, 155— 
156; ee storage, 156; label- 
ing, 155; nai » . Varieties, 
153-154; pasteurized >rOCess, 
154-155; ripened, 154; serv- 
ing stions, 156-157; un- 
ripened, 15 
Chemicals, dangers of use in ag- 
riculture, 89 
Cherries, geet, buying and stor- 





age 1 
Chestnuts, ia tips, 198; roast- 


ing, 20 

Chicago Board of Png BL 

Chickens, broiler-fryer. pfoduction 
areas, 117; see rae ‘ou. 

Chi f or endive, see ce, 


Child food service, activities, ap- 
propriations by Congress, 73; 
—* 74; 


74 
cniif N Nutrition Act, 

Children, oie programs 
for, 73; overweight, special 
reschool, 
bi its, 297; 

eeds, 298; 
oun 274; 
age nels of snacks in 

bits, 275; 


weight 

status, evaluating, 3 
Chocolate, beverages, origin, 240; 
a age) ae, 237; liquor, 240: 


Choate 317 
edible species. 128; market 


programs, 





Clement, Wendell, 2-7 
oa, beans, sources, 18; beans, 
types, 18; Dutch-process, 241; 
‘orms and percent fat, 2 40- 
241; imports, ' oom spent 
for ‘annually, ‘1 
Coconuts, buying ee, 198; pre- 
paring, 201 
Coffee, amount used per house- 
hold, _237; brewing, 240; de- 
cline in use, 53; earliest. use, 
237; flavor, 240; maintaining 
quality, 242; major types im- 
po » 18; preparing, 243; 
testing, 239, 240 
Coffee Brewing institute, 243 
Commodity donation program, 69; 
i assistance to counties 
70, 71; in counties 
by US od program, -70 
Communications, role in food 
wanes tem, 21 
Communi $s, advantages, 
339; wine guide, 346; con- 
trolling costs, 340; directions 
and timetable for roasting 
meats, 345, 346; dishwashing, 
344; disposing of leftovers, 
340-341; food preparation, 
340-341; food temperature 








control, 342-343; functions of 
committees, 339; menu plan- 
ning, 340; menu tions, 
345; organizing wo 339; 
keeping out insects and fo- 
dents, 344; quantities and 
measures, 344-345; recipes, 
345, 347; recordkeeping, 342; 
role of general chairman, 339; 
softy precautions, 342; tips on 
ng equipment, 343-344; 
pens of service, 341 
Computers, role in food transport- 
ing system, 21-22 
Consumer Price Index, 56-57 
Containerization, importance in 
food transporting, 21 
Continuous-mix process, for bread 
baking, 25-27 
Contract farming, crops involved 





13 

Cookies, freezing, 218 

Cooking, charcoal, directions, 335; 
charcoal, seafood 135; equip- 
ment, tips, 343-344; outdoor, 
best woods for fires, 338; out- 
doors, planning, 330; | out- 
doors, recipes, 330; outdoors, 
safety ti tips, 331-332; outdoors, 


types of fire, 338; utensils for 
campers, improvising, 336- 
338 

Cooperative Extension Service, 


channels for distributing nu- 
trition information, 321; nu- 
trition education ane rams, 
321-324; special ences 
reached, 323-324 

Corn, buying and cooking tips, 
184-185; cost per acre, os 
major poe areas, 
pee producers, 206; sy 
ucts, changes in usage, 53; 
uses, 208-209, 215; yield in- 
crease since 1950, 12 

Corn Belt, characteristics, 10; chief 
farm products, 10; percent of 
food supply provid ag 10 

Counties, low-income, lack of food 
assistance programs, 70 

abs, market forms, 129; princi- 
fee species, 129 

Cran —. buying and storage 
tips, 

Cream, % see Ice cream; sour, 
uses, iso; sweet, uses, 150; 
whipped, preparation and uses, 

Crops, cost per acre, 12; overpro- 
ten, programs to alleviate, 


Souie. Violet B., 117-126 

Crowther, H. E., 15-17 

Crustaceans, | edible species, 128, 
129, 130, 131 

Cucumbers, buying and cooking 


tips, 185; pickling, 244-245 
Curdling, causes, 149 


Dairy products, 146-159; changes 
_ ene. 52; nutritional value, 


Daly, Rex F., 87-92 

Dates, buying and storage tips, 164 

Dawson, Elsie H., 174-195 

DeLoach, D. B., 45-50 

Demus, Theresa A., 213-225 

Desserts, dairy, frozen, 151-152 

Developing countries, number in- 
dependent since World War 
II, 84; per capita food pro- 
duction, 83; production in- 
crease necessary for independ- 
ence, 85-86 

Dietary needs, amounts met by U.S. 
households, 267 


























Dieting, finding best plan, 313- 
314; things to remember, 314 

Diets, age groups needing special 
emphasis, 272; average Ameri- 
can, present outlook, 266- 
272; effects of altering nu- 
— aie, sh ken — 
‘or poor foo abi . 
future, 91; good, defined, 
319; good, importance at var- 
ious growth levels, 295; 
household, nutritional qual- 
ity, 269-270; improved, age 
groups in need of, 319-320; 
improving, ways and means, 
319-324; poor, dominant 
causes, 260-271; poor, rea- 
sons, 320, 321; quality, rela- 
tion to income, 270-271; re- 
gional differences, 271 

Ducks, production areas, 117; see 
also Poultry. 

Dunham, Denis F., 55-61 

Dunn, Charlotte M., 330-338 

Durost, Donald D., 8-14 


Eating, frequency, effect on con- 
version of food to fat, 311; 
habits, changes over last 20 
years, 51-54; places, basic 
types, 62; places, changes in 
customer food preferences, 63-— 
64; places, development of 
chains, 63, 64, 65; places, 
kinds of meals served, 63; 
places, menu variations, 63; 
places, public, number, 62 

Economies of scale, 29, 

Ectomorphs, description, 306 _ 

Eggplant, buying and cooking tips, 
185 


Eggs, 139-145; breakout test, 141; 
buying tips, 141, 288; can- 
dling, 140; _ consumption 
trends, 92; cooking tips, 143- 
144; daily consumption, 266; 
decline in usage, 52, 53; fresh, 
characteristics, 141-142; hard 
cooked, 142; home storage, 
requirements, 141; new proc- 
essed products, 143; nutritive 
value, 139, 281, 316; proc- 
essing, 142-143; quality con- 
trol methods, 140-141; qual- 
ity grades, 139-140; recipes, 
144-145; role in breadmaking, 
221; sugges uses, 143; 
USDA grading program, 140; 
weight per dozen, 140; white, 
characteristics, 142; yolk, 142 

Elderly, basal metabolism, 303; 
body changes that occur with 
aging, 303; dietary needs, 303; 
role of snacks in eating habits, 
277-278; special dietary prob- 
lems, 303; special Extension 
nutrition programs for, 323 

Emulsions, use of fats in, 230-231 

a description, 306 

Energy, y uses, 304-305; most 
concentrated food sources, 317; 
needs, factors affecting, 305; 
units of measure, 315 

Enrichment, of foods, 317-318 

Entertaining, easy, planning, 325- 
329; recipes for, 327-329 

European Economic Community, 80 

Exchange system, role in guiding 
decisions in food industry, 


5-6 
noe food processors, 


Exports, * agricultural, commercial 


sales, 76-77; agricultural, 
major, 75; agricultural, num- 
ber, 75; commercial sales, 


effect on balance of payments 
problem, 77; future, effect on 


agriculture, 91-92; promotion 
techniques, in foreign coun- 
tries, 7 , 

Extension, see Cooperative Exten- 
sion Service. 


Fair Eoteging and Labeling Act, 
241 


Families, farm, food consumption 
patterns, 271; food planning, 
at different cost levels, 279- 
285; percent eating meals 
away from home, 271-272 

Far East, animal protein consumed 
daily, 267 

Farmer, and his farm, where food 
originates, 8-14; amount spent 
annually for goods and serv- 
ices, 13-14; average net in- 
come, 11; better than average, 
crop costs per acre, 12; diffi- 
culties in balancing produc- 
tion with demand, 66; effects 
of Great Depression, 67; in- 
come from food sales, 58; past 
problems, 66-67; problem of 
price variability, 12-13; pro- 
duction expenses, per dollar of 
sales, 12; programs to alle- 
viate overproduction, 67; role 
in developing new foods, 37; 
sales, amount needed for mini- 
mum living level, 11; U.S., 
supplier o for world, 
75-80; value of exports in 
world markets, 75 

Farming, changes, 66; coordinated, 
13; effects of technological 
revolution, 66; equipment and 

tomobiles, t spent 

‘for, 12; future predictions, 14; 
trend toward greater speciali- 
zation, 11-12 

Farmland, unused, making pro- 
ductive, 88 

Farm prices, causes of fluctuations, 
58; relation to grocery boy- 





cotts, 58 

Farm production, future, projec- 
tion, 92; increase over last 
three decades, 88 

Farm products, amount transported 
annually, 20; dollar value of 
exports, 75, 76; exported, in- 
creases, 77; ~2 decline after 
World War I, 67 

Farm programs, effect of absence 
of, 67-68; role in assuring 
U.S. f supply, 66-68; 


types, 67 

Farms, average, number of major 
enterprises, 11; average size, 
10; commercial, main loca- 
tions, 11; family, percent of 
all farms in U.S., 11; factors 
affecting types of crops, 9; 
gains in productivity, 5; num- 
ber, 10; number, future, pro- 
jection, 92; number of paid 
workers, 9; number of people 
still living on, 10; regional 
determination of crops, 9-10; 
sales levels, 11; 3 million 
plus, average size, 11 

Farreil, Kenneth R., 2-7 

Fats, and oils, 226-231; and oils, 
consumption trends, 92; and 
oils, daily consumption, 266; 
and oils, recipes, 230; as 
structural component of body, 
255; buying tips, 283; caloric 
content, 309; ioration, 
causes, 228; distribution, 
which can not be controlled, 
307; food sources, 317; from 
soybeans, deterioration, 228; 
importance in diet, 317; label- 





ing regulations, 228; measur- 





ing, 221; oil-in-water emul- 
sions, 230-231; polyunsatu- 
rated, 317; rancidity, delaying, 
227; reduced intake, relation 
to weight loss, 309; role in 
breadmaking, 221; role in 
cakebaking, 229; saturated, 
317; shortening power, differ- 
ences, 228-229; smoke points, 
229; solid, origin and compo- 
sition, 226; unsaturated, 317; 
use as _ for body, aoe 397: 
ve; le, composition, 
Favorable trade balance, 77 
Federal Farm Board, 67 
Federal Food, Drug an 
Act, 4, 216, 238, 241 
Federal Wholesome Meat Act, 94 
Feed grains, value as export, 75 
—s nitrogen, dangers of 
use, ° 
Figs, buying and stor: tips, 164 
Filess, uses in food packaei . 35 
Fires, types for outdoor Coabias. 


338 
Fish, 15-17; and shellfish, 127- 
138; and_ shellfish, amount 
imported, 17; buying tips, 281; 
canned, types, 128; cross sec- 
tions, 127; cured, 128; daily 
consumption, 266; dressed, 
127; fillets, types, 127-128; 
» Characteristics, 127; 
rozen, types, 128; market 
forms, 127-128; nutritional 
value, 316; total used in 1957, 
17; whole, 127; see also Sea- 


Fisheries, etoets of foreign com- 


_. Petition, 
Fish farming, supplement to com- 
_. mercial cat 
Fishing, commercial advances, 17; 
fleet, U.S., number, 15; ves- 
sels, percent of U.S. fleet, 15 
Flour, decline in use, 53; home 
storage, 217; labeling regu- 
lations, 217; measuring, 221; 
role in breadmaking, 219-220; 
types and uses, 215 
Foods, additives, 38, 40; air ship- 
ment, advantage, 23; amount 
a year, 8; amount 
consumed daily in 1965, 266, 
272; amount purchased annu- 
ally in U.S., 53; amount pur- 
chased with hour's wages, 61; 
basic nutritional needs, 254— 
259; buying, guidelines, 348- 
349; buying, money stretching 
ideas, 286-293; buying, rela- 
tion of income to prices, 53; 
changes in uses, 266; Choseing. 
factors affecting, 260-261, 266, 
267-268; cold, maintaining, 
332; conducive to growth of 
bacteria, 332; consumption, 
rural-urban food differences, 
271; consumption trends, 92; 
convenience, value, 284; con- 
version by body into nutrients, 
254-255; dehydrated, 38, 39; 
dietary groups, 205; distribu- 
tion, incre annual output, 
5; eaten away from home, 
amount spent for, 62; eaten 
away from home, percent of 
families, 271-272; enough in 
the future, outlook, 87-92; en- 
richment laws, 317; exported, 
75-80; for. oon meals, 
buying guide, 346; for com- 
munity meals, maintaining 
temperature control, 342-343; 
for community meals, ety 
precautions, 342-343; for en- 
tertaining, suggestions, 325; 
fortified, defined, 216; freeze- 
drying, uses, 38; freezing, new 


355 








methods, 32; 
techniques and uses, 38; freez- 
ing, tips, 290; frying, type of 
fat to use, 229; grouping by 


freezing, new 


nutritional | value, ag 6; 
groups, 

years of of poe 268-269; 
guide for all ages, 294-303; 


guide, 261-262; home storage, 
290; imitation, 40; importe 
percentage, 8; ‘imports, b de- 
veloping countries, 83-84; i 
novations, reasons for aavelen- 
ing, 36-37; inspection, 33; 
kinds transported by air, 23; 
kinds transported by water, 23; 
labeling requirements, 33; ‘left: 
overs, serving we» 292-293; 
snarketiog system, function 58—- 
60; ma -— system, rising 
costs, misconceptions 
which hinder weight loss, 309 
most perishable, 343; new, for 
wide consumer choice, 36-41; 
-. importance of advertis- 
ing, 1; nutritive values, 
315-318; packaged, buying 
tips 290; packaging, 33-35; 
packaging, — levelopments, 
40, 41; pack aging, types, 335 
petcentage of income 
0: 


r, 54; planning, for famalies 


at different cost levels, 279- 
285; preparation, rules for 
workers, 340, 343; "7% fac- 
tors to consider, 281, 2 » 283, 
284, 285; processing, 53 
rocessing, adapting to market 
lemands, 28; processing, busi- 
» ness management, 32; proc- 
essing, future predictions, 33; 
a, increased annua 
t, processing, new 
tec ~ "for restaurants 64; 
processing, new uses of in- 
godieae. 32-33; presesing. 
role of technological advances, 
28, 29, 31; processing, special 
techniques, 37-38; processors, 
advantage "of large over small, 
29; processors, expansions and 
mergers, 31; processors, pack- 
aging deman s, 34-35; pro- 
duction, as economic process, 
87; protein-rich, buying tips, 
281; ‘puff’’ process, new uses, 
38; quality, factors to con- 
sider, 283; safe temperatures, 
for outdoor eating, 331; serv- 
ing ideas, 292; serving varia- 
tions, 291; shopping, habits 
to develop, Lk eg shop- 
ping, how to make a | ist, 287; 
shopping, pointers on prices, 
289-290; shopping, ways of 
getting most for least, 286; 
shopping tips, for entertain- 
ing, 325, 32 i, showcase, at 
su ermarkets, 45-50; sources 
of iron, 295; storage of sur- 
pluses, 3; supplies, effect of 
recent developments, 88; sup- 
pics. relation to world popu- 
tion, 89-90; telescoped view 
of Nation’s use, 51-54; the 
transporters, 20-23; transport- 
ing, methods, 22-23; use, pat- 
terns in American diets, 266— 
272; utilization, relation to 
body weight, 311; wastage, 
avoiding, 291; where it origi- 
nates, 8-14; wholesaling, 
future projections, 43 
Food aid, availability to develop- 
ing countries, 85; to less de- 
veloped countries, 75-76; to 
— countries, dollar value, 
7 


356 





Food Aid Convention, 86 
Food aid program, to developing 
countries, self-help stipulation, 


7 
Food and Agriculture Organiza- 


267 

Food and Drug Administration 
230; regulation of flour and 
b industries, 216, 217 

Food and Nutrition Board, Ti, 
216, 259, 261, 267, 269, 270, 
294, 319 

Food assistance By =: drive 
to teach g nutrition, 74; 
goal, 73, 74; improvements in 
pare Ma variety of foods of- 
— 69-70, 71; review of 

raphic coverage, 70; to 

conn at hunger and poor nu- 
trition in U.S., 69-74 

Food for Freedom Act, 86 

Food for freedom program, 85 

Food for peace program, 76 

Food gap, between production and 
a. 83-85; major 


Food “habits, r+ ing to reduce 
weight, 310; effect of home en- 
vironment, 262; effect of nurs- 
ey school, 262-263; effects 

schools, 263-264; effect of 
snacks, 264-265; , creat- 
ing, 260-265; role of snacks, 
273-278 


Food Index, means of determining 
ice changes, 56 
Food industry, and the consumer, 
2-7; competition, values of, 
60; consumer responsibilities 
toward, 7; coordination by ex- 
change system, 5-6; effect of 
growing affluence, 4; effects 
of improved efficiency, 5; ful- 
filling needs for foods’ and 
services, 3-4; greatest demands 
rf consumers, 3-4; maintain- 
quality and sanitation 
sundeste, ; Maintaining rea- 
sonable prices, Mag need for 
reasonable profits role of 
os and we. 42- 


Food price index, causes of rise, 49 

Food prices, amount ing to 
farmer, 58; causes of fluctua- 
tions , 60-61; causes of rise in, 
57-58; fect of labor costs on, 
59; factors affecting, 55; = 
crease in last decade, 
reasons for awareness ee 
55; shedding light on, 55-62; 
trends, —_— of measuring, 

Food Protection Committee, 239 

Food retailers, see Grocers 

Food service assistance, for chil- 


ren, 7 

Food service industry, future pte- 
dictions, 64-65 

Food Stamp Act, 70 

Food stamp program, adjustments 
to needs, 71; proposed modi- 
fications, 71 

Food stores, chains, causes of in- 
creased gross margins, 49; 
chains, returns on investments, 
59-60; choosing, 289; em- 
ployee opportunities, 49; 
future predictions, 50; retail, 
number of employees, 49; ris- 
ing costs, 49 

Food supplies, increase since 1950, 


Food supply, role of farm pro- 
gtams in assuring, 66-68 
Food system, increased productiv- 

ity, causes, 5 





wr increased cost in last 
7 


5 
Ford Foundation, 81 
Foreign markets, ‘efforts behind ex- 
pansion, 77-78; gaining ac- 
cess to, 77-78; "problems, 80; 
promotion techniques, 78-79 
Foreign trade ——, use in pro- 
moting U.S. peoe ucts, 78 
France, ew abor force on 


3 

Freeze- me Re of foods, uses, 38 

Freezers, best temperature for food 
storage, 290 

eit cereal grain products, 

5 cowenic, 38; = new 
and uses, 

a dressings, calories 4 table- 
spoon, 231; ingredients, 230; 
standards of identity, 231 

Fruit, 160-173; baking, 171-172; 
broiled, i71; A pre- 
vention, 166; buying and stor- 
age tips, 163-1 buying tips, 
282, 288; canned, buying ti 
161-162; citrus, buying onl 
storage tips, 164; consump- 
tion trends, 92; cooking hints, 
166; daily con: tion, 266: 

dried, — Ma 162; 
drinks, used per 
household, 2 237; "talk. buying 
tips, 161; fresh, ’ cooking 
ide, 169; frozen, buying 
ints, 162; grading and inspec- 
tion, 160-1 61; home ~~ 

162-163; juices, buying ti 

282, 288; juices, m: 

forms, 238; juices, standards 

of identity, 238, 239; nutri- 
tional value, 316; pan- -frying, 

171; recipes, 167-173; recom- 

mended daily intake, 282; 

serving suaanutiens, 166-167: 

simmered, 169-170; uncooked, 





uses, 166-167; uses, changes 
in, 52, 267 

Frye, Robert z., 55-61 

Frying, 230; poultry, 
123, % = food, variations, 
135-13 

Gas, and electricity, increased cost 
in last decade, 57 

Geese, see 


e Poultry. 

Gerald, John O., 20-23 

Gilpin, Gladys a 160-173 

Girls, adolescent, ” suggested food 
intake, 300; teenage, snack 
preferences, 275 

Glass, containers for food, innova- 
tions, 35 

Gliadin, * protein in wheat flour, 


Gluten, 215 

Glutenin; protein in wheat flour, 

Goiter, 259 

Grain, amount imported by devel- 
oping countries, 84; amount 


deficit, 83; amount shipped 
under Public Law 480, 85; 
qpruaiee, trends, 923, en- 
richment, 209; from farm to 
table, 207-208; used in bread- 
ing, 213, 215; varieties, 
205; see also Cereals. 
Grapefruit, buying and 
tips, 164 
Guage, buying and storage tips, 


storage 


Great Depression, effect on farm- 


ers, 67 po 

Great Plains, characteristics, 10; 
chief farm products, 10; 
farms, percent of food sup- 
ply provided by, 10 








ee 




















Greeley, Elinore T., 160-173 

Greens, for cooking, buying and 
cooking tips, 185-186; salad, 
buying and serving tips, 186- 


187 

Grills, burning out, prevention, 
335-336 ’ 

Grocers, factors involved in select- 
ing, 46; functions, 45; meth- 
on used to maintain sales, 46 

Grocery boycotts, 57, 58 

Grocery stores, see Food stores; 
Supermarkets. 

Guinea fowl, see Poultry. 

Gulich, Ashley R., 117-126 


Hall, Richard L., 249-252 
Handy, A. Elizabeth, 139-145 
arp, Ha: 1 


H., 36-4 
fartison, Gail G., 304-314 
awaii, major farm products, 10; 
number of farms, 10 

Heart, cooking, 115 | 

Hens, stewing, production areas, 
117; see also Poultry. 

Herbs, and spices, 249-252; de- 
ned, 249; flavor substances, 
249; keeping time, 251; see 
also Seasonings. 

Hiemstra, Stephen de. 51-54 

Hill, Mary M., 260-265 

Hogs, price variations, 12-13 

Home economists, role in Exten- 

sion nutrition programs, 321, 





je of ote of 


323 

Homemakers, special Extension nu- 
trition programs for, 323, 324 

Honey, grades, 235; home storage, 
235; qualities, 235; recipes 
psing, 235 

Hoofnagle, William S., 36-41 

Hopper cars, use in food trans- 
porting, 22 

Hormonal imbalance, effect on 
basal metabolic rate, 305 

Household Food Consumption Sur- 
vey, 273, 319-320 

Housing, increased cost in last dec- 

le, 57 

Hunger, combating, need for in- 
ternational cooperation, 86; 
programs to prevent, 69-74 

Hydrogenation process, 226 


Ice cream, homemade, preparation, 
151-152; home storage, 151; 
““imitation,’’ 40 

Imports, agricultural, 18-19 

Income, median family, 65; per- 
cent for food, future projec- 
tion, 92; relation to diet qual- 
ity, 270-271, 320-321; rela- 
tion to number of meals away 
from home, 64 

India, amount of labor force on 
arms, 13; food grain har- 
vested in 1967/68, 82; num- 
ber of people fed from U.S. 
wheat, 76 

Infants, breast feeding, 
tages, 296; feeding, use o' 
cow's milk, 296; newborn, 
dietary needs, 296-297 _ 

Insecticides, dangers of use in ag- 
riculture, 89 _ 

International Grains Arrangement, 


advan- 


International Rice Research Insti- 


e, 

Iodine, deficiency disease, 259 

IQF freezing, of foods, 32 

Iron, in diets of infants, 296-297; 
recommendations for women, 
295; recommended daily in- 
take, 269; sources, 295 

Italy, processed tomato imports to 





Jams, grading, 236; standards of 
identity, 235-236 
Japan, imcreasing trade barriers to 
.S. products, 80 
Jellies, grading, 236; standards of 
identity, 235-236 


Kellogg, John Harvey, 206 

Kerr, Rose G., 127-138 

Kennedy Round, foreign trade ne- 
_, gotiations, 78 

Kidneys, cooking, 115 

Kilgore, Lois T., 226-231 

Kwashiorkor, 259 


Labor, costs, effect on food prices, 
Labor force, percent working on 
farms, 13 4 : 
Lactic acid, use in breadmaking, 


217 

Lamb, 94; carcass, cuts from, 98; 
cooked, characteristics, 112; 
cooking methods, suitable 
cuts, 112, 113, 114 

Lard, causes of reduced use, 227; 
use in shortenings, 227 

Leavening, types used in breadmak- 
ing. 220-221 

Leeks, uying tips, 189 

Lemons, buying and storage tips, 
164; drinks, standards of iden- 
tity, 239 : 

Lentils, source of protein, 281 

Lettuce, types, 186-187; uses in 
saladmaking, 187 

Leverton, Ruth M., 348-349 

Lewis, Harvye, 294-303 

Limes, buying and storage tips, 
1 


Liquids, momaring 221, 223 

Liver, as source of iron, 295;-cook- 
ing, 11 

Livestock, and crops, sales value 
per farm, 11; transporting, use 

_ _ Of trucks, 23. 

a standards, rise, effect on 
ood supplies in developing 
countries, 84 _ 

Lobsters, market sizes and forms, 
129-130; types, 129 


McGeary, Bernice, K., 196-204 

McMillan, Thelma i: 254-259 

McNary-Haugen bills, 67 

Macadamias, 202 

Mackey, Andrea C., 205-212 

Males, peak years for food con- 
sumption, 268 

Manchester, Alden C., 42-44 

Maple products, home storage, 234 

Margarine, home storage, 228; in- 
creased use, 52, 228; low cal- 
orie, 228; nutritive value, 317; 
standards of identity, 228 


Marine fisheries, number of em- 
ployees, 15 

Marine fishing, commercial, enti- 
ties, 15 

Market basket, cost increase, 57; 
method of measuring food 


price trends, 57 

Marketing, rising costs, effect on 

prices, 57, 58; industry, 

food, profit per dollar of sales, 
59-60; system, cost increases, 
59; system for food, 58-59; 
system, offsetting rising labor 
costs, 59 

Mayonnaise, calories per table- 
spoon, 231; homemade, 231; 
imitation, calories per table- 
spoon, 231; ingredients, 230; 
standards of identity, 230-231 

Meal, home storage, 217 


Meals, away from home, 62-65; 
away from home, factors in- 
fluencing, 64; away from 
home, number, 62; away from 
home, regional variations, 64; 
community, 339-347; for en- 
tertaining, tips, 326; outdoors, 
330-338; planning, 291-292; 
P ing, for entertaining, 
325; planning, helpful infor- 
mation, 281-283; planning, 
money saving s ions, 
287-289; planning, to meet 
nutritional needs, 287 f 
Measuring, importance in baking, 
221, 222, 223 
Meat, 94-116; buying, for the 
freezer, 106-110; buying tips, 
287-288; cooking, 111-116; 
cooking, outdoor, 338; cuts, 
and oe 95; daily con- 
sumption, 266; for freezing, 
buying precautions, 108, 110; 
freezer storage, 111; freezing, 
preparation, 110-111; frozen, 
consumer preferences, 29; 
grades, for quality, 100-103; 
ground, cooking instructions, 
413; ome care, 110-111; 
ideas for barbecuing, 334; in- 
spection, 94; marinating, 334; 
meatless, 40; nutritional value, 
316; processing, changes in op- 
erations, 28-29; quality fac- 
tors, 99-102; red, consump- 
tion trends, 92; red, cost per 
serving, 293; red, types, 94; 
refrigerator storage, 110; 
roasting, directions, 345; roast- 
ing, timetable, 112, 346; sea- 
— 115-116; servings per 
pound, general guide, 281; 
serving variations for outdoor 
meals, 330-331; tenderizers, 
115-116; use, increased, 266; 
variety, 106; variety, cooking 
instructions, 114-115; variety, 
cost per serving, 287; whole- 
someness, assuring, 94; yield 
grades, 103, 109, 110 
Meat Inspection Act, 4 _ 
Medical care, increased cost in last 
_ decade, 57 
Meister, Harold E., 146-159 
Mellorine, 40 i 
Melons, buying and storage tips, 
164-165 


aie, caloric ants, 294 ohare 8 
enopause, weight prob- 
lems saeell be 313 


Menus, at different cost levels, 
284-285; for entertaining, 327, 
328, 329 

Meredith ge chart, 308 

Mesomorphs, description, 306 

Metropolitan Life Insurance Com- 
any, ‘““Tables of Desirable 

. eight,’’ 307 

Mikesh, Verna A., 232-236 

Milk, amount used per household, 
237; and other dairy products, 
146-159; and dairy products, 
glossary, 158-159; and dairy 
products, recipes, 149, 150, 
157; and products, changes in 
consumption, 266; and prod- 
ucts, daily consumption, 266; 
buying tips, 147, 281; clot- 
ting, 149; consumption trends, 
92; cooking suggestions, 149; 
curdling, causes, 149; filled, 
146; fortification, regulations, 
146; from cows, for infant 
feeding, 296; grades, 146; 
home storage, 147; imitation, 
40, 146; market forms, 237— 
238; nonfat dry, SDA 

grades, 146; nutritional value, 











316; percent of food dollar 
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bans for, 237; principal pro- 

ucing afeas, 9; proces: 
products, 146; products, un- 
refrigerated, uses in camping, 
336; reconstituting, 149; role 
in breadmaking, 220; as 
source of protein, 281; sub- 
stitutes, 146-147; transporting 
by truck, 23; uses of different 
forms in cooking, 148-149 

Millets, countries using, 206 

Minerals, as structural compon- 
ents of body, 255; problem of 
excesses in body, 258 

Molasses, 234 

Mollusks, edible species, 128-129, 

0 


13 
Moses, Walter R., 237-243 
—— nursing, dietary needs, 





Mountain States, average farm and 
ranch size, 10; major farm 


P neon 2 10 ee 

Mu method, of cake mixing, 
223, 229 

Béesphey. Charles E., 94-116 

Mushrooms, buying and cooking 
tips, 187-188 


National Advisory Commission on 
d and Fiber, 

National Commission on Food 
_Marketing, 48, 49 : 

National Research Council, 71, 
216 259, 261, 269, 319 

National School Lunch Act, 299; 
limitations, 73; provisions, 


National school lunch program, 
69, 73, 261, 299; amend- 


ments, 73 
National Soft Drink Association, 
273 


Near East, amount of animal pro- 
tein consumed daily, 267 
Nectarines, buying and storage 
- tips, 165 

Nelson, Leona S., 232-236 

Niacin, deficiency disease, 259 

Night blindness, 259 

North America, amount of ani- 
= protein consumed daily, 

7 

Northeast and Lake States, per- 
cent of farm products pro- 
vided by, 9 

Nursery school, role in creating 
good eating habits, 262-263; 
role of snacks in meal plan- 
ning, 274 

Nutrients, deficiency diseases, 258- 
259; effect on “= regula- 
tory processes, 7; group 
names 254; intake, aeod for 
margin of safety, 259; rela- 
tion of intake to weight loss, 
311; roles as structural com- 
ponents of the body, 255; 
stored, problem of excesses, 
a stored by the body, 257- 


Nutrition, education, need for, 
; human, research, 324; 

pees, U.S. programs to com- 

at, 69~74; publications, 324 
Nuts, 196-204; blanching, 201; 
buying tips, 197-198; grad- 
ing and inspection, 197; home 
storage, 198-199; _in-shell, 
Preparation 199, 01; in- 
shell, yields of meats, 196; 
market forms, 196; meats, 
freezing, 199; nutritional 
value, 316; percentage fat, 
198; Fn pew 203-204; roast- 
ing, 3 serving suggestions, 
202-203; shelled” buying tips, 
198; source of protein, 281; 
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U.S. grade standards, 197; 
uses in cooking, 202 


Oats, Wong growing areas, 
206; uses, 2 215 


Obesity, see Overweight. 
Oceania, amount of animal pro- 
tein consumed daily, 267 | 
Oils, and fats, 226-231; buying 
tips, 283; role in breadmak- 
ing, 221 4 E 

Gam, ens and cooking tips, 
1 


Olives, cured, 247 

Olson, Kenneth W., 75-80 

Onions, green, buying tips, 189; 
mature, buying and cooking 
tips, 188-189 , 

Orange juice, forms with stand- 
ards of identity, 238; market 
forms, 238 : 

Oranges, buying and storage tips, 
1 


Overeating, some causes, 305-306 

Overweight, and what it takes to 
stay trim, 304-314; caused by 
limited physical activity, 305; 
fallacies regarding exercise, 
305; in adolescents, control- 
ling, 300-301; prevention, 313; 
reasons for concern, 304; some 
specific —— 311-313 | 

Oysters, market forms, 130; prin- 


cipal species, 130 


Packages, food, purposes, 34-35; 
food, pana problems, 34; 
od, types, 35 
Packaging, food, 33-35; foods, 
new developments, 40, 41 
Pakistan, amount of labor force on 


rms, 
Palletization, importance in food 
transporting, 21 
Pan broili meat, 112-113 
Pan-frying, fruit, 171; meat, 112- 
1 


Pans, preparing for baking, 221 

Parity ratio, 67 | 

Parsley, buying tips, 188 == 

Parsnips, buying and cooking tips, 
1 


89-190 
Pasta, buying tips, 283; flours, 
uses, 215 
Pastry, and breads, 213-225; mak- 
ing, 224; ratio of fat to flour, 


22 
er | buying and storage tips, 
1 


Peanut butter, nutritive value, 231; 
percent fat, 231 

nn, buying and storage tips, 
165 


Peas, green, buying and cookin, 
tips, 190-191;  nutritiona 
value, 316; source of protein, 
281 


Pellagra, 259 
oom, buying and cooking tips, 
191 


Pheil, Judith A., 325-329 

Photosynthesis, ~ - uses for 
expanding food supplies, 88 

Pickles, 244-248; buying tips, 247- 
248; cu f 244-247; 
cured, 245; dill, 245-246: 
fresh-pack, 245; fruits and 
vegetables, 247; grades, 247; 
—_ 244-245; _ rec- 
ipes, ; serving suggestions, 
r+ sour, 246; sweet, 246- 
247 


ride historical background, 
2 
Picnics, menu ideas, 332, 333; 


plan-ahead, cooking ideas for, 
333; recipes for, 333 





eee freezing, 218; making, 


Pies, freezing, 218 i 
‘“Piggyback’’ service, method of 
_ transporting food, 22 
Pineapples, buying and _ storage 
_ tips, 165; imported, 19 
a —_. 202 a ‘ 
ums, buying and storage tips, 
165-166 J wae 
Poaching, seafood, 138 
Pollution, effects of agriculture, 
9 


8! 

Population, U.S., increase since 
1950, 10; world, relation to 
future food supplies, 89-90 

Pork, 94; buying, 103, 105-106; 
canned, 106; carcass, cuts 
from, —. oss orades, 
purpose, ; cooking hints, 
112; cooking bom oe suit- 
able cuts, 112, 113, 114; 
cured, types, 105-106; decline 
in use, 51; imports, amount 
annually, 19; imports, sources, 
19; major producing areas, 
10; processed, cooking require- 
ments, 105; processing, var- 
iations, 105-106; __ selecting, 
factors to consider, 105; 
variety meats, cost per serv- 
ing, 287 

Post, Charles W., 206 

Potato chips, increased consump- 
tion, 273 

Potatoes, buying and cooking tips, 
191-192; buying tips, 282; 
changes in usage, 53, 267; 
consumption trends, 92; daily 
consumption, 266; sweet, see 
Sweetpotatoes. 

Poultry, 117-126; age, labeling 
or, 119; average servings, 
120; braising, 122; broiling, 
122; buying tips, 120, 281; 
canned, storage, 120; con- 
sumption trends, 92; cooking 
instructions, 121-124; cost 
per serving, 293; daily con- 
sumption, 266; freeze-dried, 
storage, 120; freezer storage, 
120; frozen, maximum storage 
times, 120; frozen, thawing 
methods, 121; frying methods, 
123-124; gradi , for quality, 
118-119; handling precau- 
tions, 121; home care and 
storage, 120; increased popu- 
larity, 51-52; increased use, 
266; inspection laws, 118; 
nutritive value, 117, 316; 
preparation for cooking, 120- 
121; processed products, meat 
requirements, 118; produc- 
tion areas, 117; recipes, 124— 
126; refrigerator storage, 120; 
roasting, 121-122, 123; roast- 
ing guide, table, 122; rotis- 
serie cooking, 122-123; sim- 
mering or stewing, 124; 
smoked, storage, 120; types, 





117 

Foulyy + eee Inspection Act, 
, ae 

Ranges, dietary needs, 298- 


Pregnancy, importance of good 
diet, 295-296; ial weight 
problems posed by, 313 

Preserves, grading, 236; stand- 
ards of identity, 235-236 

Price supports, for farmers, 67 

Processing, food, 24-35; food, 
new techniques for restau- 
rants, 64; food, special tech- 
niques, 37-38 t 

Propionates, use in breadmaking, 
217 





























Protein, animal, world consump- 
tion, 267; as structural com- 
ponents of body, 255; present 
in wheat flour, 213, 215; 
sources, 281; use as fuel for 
body, 255, 257 

Prunes, buying and storage tips, 


165-166 ; : 

Public Health Service, milk stand- 
ards, 1 

Public Law 480, 76, 85 


Rabbit, as poultry substitute, 124 
Radishes, buying tips, 192 
Rancidity, delaying, 227 
Recommended Dietary Allowances, 
267, 269, 270, 294, 295 
Refrigerators, best temperature for 
‘ood storage, 290 
Relishes, 247; grades, 247; serv- 
ing suggestions, 248 
Research, agricultural, results, 88 
Restaurants, average operating 
hours, 62; food preparations, 
new techniques, 64; industry, 
_ Projected job openings, 65 
Rice, buying tips, 283; flour, uses, 
15; new tropical varieties, 
advantages for developing na- 
tions, 81-82; new varieties, 
obstacles to expansion, 82; 
nutritive values of different 
varieties, 209; uses, 209; va- 


rieties available, 215; world 
use, 206 

Rickets, 259 - 

Roasting, meats, timetable, 112; 
poultry, 121-122, 123, 345, 
346; nuts, 201 4 

Robusta, coffee varieties, im- 


ported, 18 

Rockefeller Foundation, 81 

Rope, bacterial infection in bread, 
217 

Ross, Edward W., Jr., 160-173 

—- suggested meats for, 

Rutabagas, buying and cooking 
ips, 1 

Rye, flour, characteristics, 215; 
gawas areas, 206; uses, 209, 


Salad dressing, calories per table- 
spoon, 231; ingredients, 230; 
standards of identity, 231 

“Salad herbs,’’ likely uses, 251 

Salmon, canned, varieties, 128 

Salt, measuring, 221; role in 
breadmaking, 221 : 

Sardine fishery, Pacific, decline in 

2, 15 : 

Sauces, white, uses, 149 

Sauerkraut, 247 

Sausages, 106 

allops, market forms, 130; prin- 
c pel species, 130 

School breakfast program, 73 

Schools, role in creating good food 
habits, 263-264 

Scurvy, 259; infantile, 296 

Seafood, 127-138; baking, 134; 
boiling, 137;' broiling, 134— 
135; buying guide, 132; buy- 
ing tips, 132; canned and 
cured, availability, 127; char- 
coal cooking, 135; cooked, 
refrigerator or freezer stor- 
age, 133; cooking tips, 133- 
134; deep-fat frying, 136; 

freezing, 133; frozen availa- 

bility, 127; frying methods, 

135-137; grading for qual- 

ity, 131-132; home care and 

storage, 132-133; inspection, 

131; number of species, 127; 

poaching, 138; prepackaged, 

refrigerator storage, 133; raw, 








appearance, 134; recipes, 134, 
135; steaming, 138; thawing, 


133 
Seasonings, for many uses, 251; 
maintaining quality, 249, 251 
Seeds, flavor substances, 249; for 
seasoning, defined, 249; used 
in baking,. 251 
Semrow, Ellen H., 286-293 
Shallots, buying tips, 189 
Shellfish, market forms, 128-131 
herbet, homemade, preparation, 
_ 131-152 
Ships, (LASH) for transporting 
smaller barges, 23; use in 
transporting food, 23 
Shortenings, defined, 226; devel- 
opment, 226; emulsified, 226- 
227; home storage, 227; hy- 
drogenation, 226; inspection, 
227; products containing lard, 


Shrimp, culture, gain in popular- 
ity, 17; harvest in 1967, 15; 
kinds, 130; — forms, 131; 

rcent imported, 17; percent 
Pf world catch used by U.S., 
17 


Simmering, fruit, 169-170 

Sirups, blended, 234-235; corn, 
34; maple, grading, 234; 
maple, reci using, 234; 
sorghum, 23: 

Skewers, for outdoor meat cook- 


ing, 334-335 

Smith, Malcolm E., 196-204 

Smoke points, for fats, 229 

Snacks, 273-278; amount spent 
for annually, 273; buying 
tips, 288; contributor to poor 
food habits, 320; nutritious, 
serving suggestions, 264-265, 
276, 277, 278; things to re- 
member, 278 

Society of Actuaries, 307 

Soda, measuring, 221 
ium diacetate, use in bread- 
making, 217 - . 

Soft drinks, amount consumed in 

,. 273; amount used per 

household, 237; buying tips, 
288 


Somat 
South, 


271 
South America, diet-deficit areas, 


Southern Delta States, chief farm 
products, 9 

Sorghum grain, importance, 206 

Soviet Union, percent labor force 
on farms, 13 

Soybeans, major producing areas, 
9, 10; value as export, 75; 
yield increase since 1950, 12 

Speed method, of cake mixing, 
223-224 

Special milk program, 69 

Spices, amount spent for imports, 
19; and herbs, 249-252; de- 
fined, 249; flavor substances, 
249; for cooking with cauli- 
flower, 184; hints for usc, 251; 
keeping time, 251; measur- 
ing, 221; ‘“‘protein,’’ likely 
uses, 251; recipes, 251-252; 
sweet, likely used, 251 

Spinach, see Greens, for cooking; 
and Greens, salad. 

Spindler, Evelyn B., 319-324 

ony, Sees, percent imported, 


pes, basic, 306 
ood consumption pattern, 


Squash, buying and cooking tips, 
192-193 


Standards of identity, 227, 228, 
230-231, 235-236, 238, 239 
Steam, use as leavening agent, 220 





Steaming, seafood, 138 

Stewing, poultry, 124 

Straight dough, methods of bread- 
making, 223 

Stress, personal, relation to weight 
reduction, 310 

Sugar, amount imported annually 
18; and sweets, 232-236; an 
sweets, recipes, 232, 234, 235, 
236; brown, home storage, 
234; brown, measuring, 234; 
brown, qualities, 233; con- 
fectioners, 234; cookery, tem- 

atures and tests for, 233; 

unctions in cooking, 232, 
233; granulated, home stor- 
age, 233; imported, cost, 18; 
imported, sources, 18; kinds, 
233-234; measuring, 221; nu- 
tritive value, 232, 317; role 
in breadmaking, 221; total 
use, stability, 53 

Sugar beet industry, use of con- 
tract farming, 

Supermarkets, consumer demands 
on, 45; increased use, reasons 


for, 47-48; Fg B gro- 
cery stores, 46; pricing poli- 
cies, 48; number of items 


offered, 45-46; showcases for 


food, 45-50; some competi- 
tive excesses, 48; see also 
Food stores. 


Supplementary food programs, 71, 
7 


Sweetbreads, cooking, 115 

Sweeteners, 232-236; artificial 
236; artificial, recommended 
daily intake, 239; increased 


use, 5 
Sweetpotatoes, buying and cook- 
ing tips, 193-194; daily con- 
sumption, 266 fi 
Synthetics, role in expanding our 
food supplies, 88 


Tables, food values, purposes of 
preparing, 318; food values, 
reasons for variations, 317, 
318; nutritive values of food, 
use, 315-318; of vera, 
weights, 307; of desirable 
weight, 307; weight, disad- 
vantage, 308 

Tangerines, buying and storage 


tips, 1 

Taylor, Eileen F., 62-65 

Tea, amount used annually, 
amount used in Great Britain 
and Ireland, 240; amount 
used in United States per 
ear, 240; classes, 240; ear- 
iest use, 237; preparing, 243; 
sources, 18 

Technological 
on farming, 

Teenagers, role of snacks in eat- 
ing habits, 275-277; special 
Extension nutrition programs 
for, 323-324 

Temperatures, internal, of cooked 
meat, 111-112 

Tennant, Margaret T., 237-243 

Thiamine, deficiency disease, 259 

Tempe, Edward R., 174-195, 
2 248 


18; 


revolution, effect 


Tomatoes, buying and cooking tips, 
194; processed, imported, 19 

Trade barriers, problem in for- 
eign markets, 77-78, 80 

Trade centers, foreign, permanent 
locations, 7 

Trade fairs, use in attracting for- 
eign markets for products, 78 

Trains, adaptations for transport- 
ing > ae ; 

Transportation, increased cost in 
last decade, 57; intercity, cost 
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or Set food defies 20; system, 
‘or food, deve pment, 20- 
21; ak importance to food 


* use in 


Trucks, ing, iadestey for boing 
livestock, 23; use in 
transporting, 22-23 

Tuna, canne 128; imported, 

rcent, 17; industry, catch 
in 1967, 15, 17; percent of 
world catch U.S., 17 
butter-basted, processing, 
32-33; production areas, 117; 
sossting,. Cw and time- 
table, 345, 346; see also 
Poultry. } } 

Turnips, buying and cooking tips, 

194-195 


Ullsich Helen Denning, 279-285 
dietary needs met in_house- 
So ie 267; distribution of 
~~ ‘area, 8; diversity of soil 
and climate, advantages, se 
farmers, suppliers of food for 
world, 75-80; food aid policy 
toward developing nations, 
food situation, outlook 

fot the future, 87-92; percent 

of world’s fish catch ‘used, 17 
Unit train, use in transporting 


grain, 22 
Upchusch, M. L., 66-68 
tbanization, effect on food sup- 
= developing countries, 


Vanneman, Samuel C., 69-74 
Veal, cooked, characteristics, ~ 


112; cooking ods, 
able cuts, Pe 113-114; . 
scription 

Vegetable ~~ increased popular- 
ity, 52 
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Vegetables, 174-195; _ buying 
guide, 177; buying tips, 175- 
178, 282, 288; changes in use, 
$2, 267; consumption trends, 
92: daily consumption, 266: 
for processing, amount pro- 
du contract farming, 
13; grading and inspection, 
174-175; green, as source of 
. 295; nutritional value, 

‘ ~~ a = 
Fn 176; recipes, 
181, 183, 185, 186, 188, 189, 
191, 193, 194; recommended 
daily intake, 282 
Vitamin D, importance in diets of 
_ infants, Ne 

vee structural compo- 

ts of body, 255; delicloncy 


pn 259 


Wantguen,, used by food whole- 
salers, 42-43, 44 
Washbon, Marjorie B., 304-314 
Water, its harvest of fish of all 
kinds, 15-17; pollution prob- 
lem, 89; role in functioning 
of body, 257 
Watercress, see Greens, salad. 
wo ge ty 315-318 : 
ei contro! ups, specia 
_-x— qutrition programs 
for, 323; ~y 


maintaining, 
3055 reducin, 


things to re- 
member, ” reduction pro- 
diene for failures, 
309-310; relation to body 
ag 306-308: tables, types, 
West, Guentia M., 81-86 
West Coast, average farm size, 
10; major farm products, 10 
West Germany, percent labor 
force on farms, 13 





Wheat, amount ‘shipped under 
Public Law 480, 85; cost per 
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acre, 12; evalution om, 27; 
flour, Blending for ial 
uses, 215; flour, role of pro- 
teins in baking, 213, 215; 
major producing area, 10; 
new dwarf varieties, advan- 
tages for developing nations, 
gl. 82; new mag sta- 
cles to expansion, types, 
215; uses, 209; value as ex- 
port, 7 > yield increase since 
y, use 7% food processing, 32 
lesalers, food, specialists, 43; 





Wholesome Meat Act of 1967, 33 

ie — Products ‘Act 
te) 

Wolgamot, jirene Hi 


339-347 
Women, caloric 


zal 294; peak 

years for food consumption, 
368-269; special weight prob- 
lems, 313 


Woodburn », 339-347 

Woods, for coo ‘ing fires, best 
species, 

Workers, professional, special Ex- 
tension nutrition programs 


324 
World” agricultural revolutions, 
World 1 Bh problem, research re- 
World fe d food situation, 82-83 
World Food Survey, 267 
Xerophthalmia, 259 


Yams, see Sweetpotatoes. 

Yeast, use as leavening agent, 221 

Yield grades, what they deter- 
mine, 103 

Yogurt, uses, 149 


rams 
ions, 


h re- 


, 221 
jeter- 





